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GRAND MENU
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Menu items may change without any prior notice.
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All prices are in Japanese yen, including consumption tax. A 10% service charge will be added during dinner hours.
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For the best dining experience, we kindly ask all guests at the same table to choose either a course menu or a la carte.



Dinner Course

T4 F—a—2

Prefix Course

FYV 74y 7 Aa—-2R
6,600
7232 a2a—X - HiE2E - AA T4y a - FTHF—L - NEY - BHROERAY
Amuse, 2 Appetizers, Main dish, Dessert and Coffee or Tea
8,800

73 a—R - HiR2M - ARHE . AR FY- 1 - DEY - BROBRAY
Amuse, 2 Appetizers, Fish Dish, Meat Dish, Dessert and Coffee or Tea
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One main dish can be changed to an appetizer.

Degustation Course

TX¥2RARYFa—2R

12,500

73a—X-HiE2H - ARHE - BEE . FY—1 - EY - BEROERAY
Amuse, 2 Appetizers, Fish Dish, Meat Dish, Dessert and Coffee or Tea

TATITIDINT aYEFFTEITYT 42
Le foie gras au torchon aux lentilles. / Foie Gras Torchon with Lentils

KUVANTARSZDZ )2 FRAa—=a8
Les asperges blanches grillées a la gasconne. / Gascony-style Grilled White Asparagus

F2—NZEDF V7 T AT
Le navarin de homard printanier. / Spring-style Lobster Navarin

BB EElnT 4 ) -—2FDY -2
Le boeuf roti aux morilles. / Roasted Beef with Morel Mushrooms

MfLE L EDYa - r—%
Le gateau fraise et chantilly au thé Earl Grey. / Strawberry and Earl Grey Shortcake
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Veuillez choisir votre entrée, plat principal et dessert pour le menu prix fixe.

Please choose your appetizer, main course, and dessert for the prix fixe menu.

Appetizer of the Prefix Course

TV 74y IR —RADHEE

COLD APPETIZER

7ux—Ya2aF7y O
ANy Fathii T
Le fromage de téte fagon carpaccio.

Head Cheese Prepared Carpaccio Style :
A thinly sliced preparation of pressed pork head cheese,
served like carpaccio.
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Le filet de hareng mariné a la pomme de terre.

Marinated Herring Fillet With Potato Confit

ya vEy s x
La salade lyonnaise.

Lyon-style Salad : Confit duck gizzards sautéed with
bacon and mushrooms, finished with garlic and herbs,
topped with a poached egg and red wine vinaigrette.

TAIVA DT ) =L
BE0¥7xtu ) AK +750
La seiche grillée au céleri.

Grilled Cuttlefish With Celery : Lightly charred squid
served with broad beans, snap peas and green peas,
accented with celery cream and oil.

TATTIDIvravt
VIEXITT4—2 +1,500

Le foie gras au torchon aux lentilles.

Foie Gras Torchon with Lentils

WARM APPETIZER

DR —F VA 2R
La soupe de poisson.
Fish Soup with Rouille

BonF ) ZADERAA ER DA Y

La tripe a la biscaienne.

Basque-style Braised Tripe : Slow-cooked tripe in a rich
sauce of tomato, garlic and chorizo, served with grilled
vegetables and herbs.

7n=2—Ya2 F 7y DRYV
Le fromage de téte poélé.

Pan-seared Head Cheese : Pressed pork head cheese
lightly pan-seared for a crisp surface.
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NRTVDIT Z6F 2V X — +750

Le clam chowder.
Clam Chowder

RIAMNTARARZDT Y =
HRa—=a2F +1,750

Les asperges blanches grillées a la gasconne.
Gascony-style Grilled White Asparagus :

Loire white asparagus, lightly grilled and served with
creamy whitebeans,Noir de Bigorre pancetta and

a touch of pork jus.



Main Dish of the Prefix Course

FVI A9 IRA—RADAA VT4 9T a

FISH DISH
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Favy AR 7%/ bUODH VY b +500
L’aile de raie meunieére a la provencale. La truite poélée au bouillon.
Meuniére-style Skate Wing, Provengal Style : Pan-seared Trout in Bouillon : Crisp on the skin and
Pan-seared skate finished with nutty brown butter, delicately cooked for a tender, moist center,
capers, herbs and tomato, served with sautéed fennel. with butterbur bud galette and light broth.

Fe—NVZEDFV 77 AT +1,750

Le navarin de homard printanier.
Spring-style Lobster Navarin : Canadian lobster sautéed
and finished with a shellfish sauce enriched with lamb jus.

MEAT DISH

PAEHER
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Fz)—DHFARAPMY v A7—77Y v b +1,000
Le filet de canard roti aux cerises. Le steak frites a la sauce poivre.
Roasted Duck Breast with Cherry Gastrique Steak Frites with Pepper Sauce
FHED77 7 v b BIFEE FHF 77—
La blanquette de veau. TR 4 EIAA +2,000
Veal Blanquette : Tender veal gently braised in a smooth La queue de beeuf braisée au vin rouge.

white sauce with a hint of lemon. Red Wine-braised Oxtail

FEERHOBR -+ 7—F4Fa—2t
ARV IINEZEDY VY b +750

La cotelette d’agneau rotie a I'artichaut.

Roasted Lamb Chop with Artichoke

Dessert of the Prefix Course
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Le mille-feuille chocolat aux abricots. La creme a la pistache aux cerises garni du sorbet biere.

Apricot and Milk Chocolate Mille-feuille Pistachio, Cherry and Beer Dessert :

Layers of milk chocolate cream and Rich pistachio cream with cherry compote,

rum-scented apricot compote. cherry beer sorbet on the side.

FvyYFaagyt ZEADED REH L BOY a— b r—% 4300

La tarte chocolat a 'orange aux épices. Le gateau fraise et chantilly au thé Earl Grey.

Orange Chocolate Tart with Spices : Strawberry and Earl Grey Shortcake :

Orange and chocolate tart with subtle clove and ginger, Earl Grey sponge cake with Hokkaido cream and

and fresh marinated orange. fresh strawberries, presented in a lighter, modern style

with varied textures.



A La Carte

72N E
APPETIZER
=DV A ELeDP VDD T 4 2,000

Le filet de hareng mariné a la pomme de terre.
Marinated Herring Fillet With Potato Confit

72— 2F7y FDAINAY F afbiiT 1,850
Le fromage de téte fagon carpaccio.
Head Cheese Carpaccio : Thinly sliced terrine of pork head, served carpaccio-style.

ZATTID I N arEY IR T4 —2 3,000
Le foie gras au torchon aux lentilles.
Foie Gras Torchon with Lentils

Yryn¥Xab)-EKhEDY 2,200
L’assiette charcuteries.
Assorted Charcuteries

YI7X =Y UV—-X 2,200
La salade nigoise.
Nigoise Salad : Salad made with tomatoes, tuna, hard-boiled eggs, olives, anchovies, and artichokes.

PSE Ty =3 F )Y 1,500
La salade de champignon de Paris
Parisian Mushroom Salad

¥vre—Y2F7y POKY L 1,850
Le Fromage de téte poélé.
Pan-Seared Head Cheese

DR =T w4 2{/E 1,300
La soupe de poisson.
French Fish Soup with Rouille

¥RIAMTRARGDTY) 2 FRa—= a2 3,800
Les asperges blanches grillées a la gasconne.

Gascony-style Grilled White Asparagus : Loire white asparagus, lightly grilled
and served with creamy white beans, Noir de Bigorre pancetta and a touch of pork jus.

ENGEATE L R DT
Items marked with * are hot appetizers.



MEAT & FISH
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IADr=x N T=/)VEy b Tuvr 2R 2,700
L’aile de raie meuniere a la provencale.

Meuniere-style Skate Wing, Provencal Style :
Pan-seared skate finished with nutty brown butter, capers, herbs and tomato,
served with sautéed fennel.

HHRRE ZEBEHAO -2+ F=)—DFRA L) v 3,000
Le filet de canard roti aux cerises.
Roasted Duck Breast with Cherry Gastrique

GbtEEEEZOR;: =2HD ) = 100g 3,600 / 2003 6,800
Y—ARKYYNERLTZY v b

Le steak frites a la sauce aux poivres.

Grilled Beef Steak with Peppercorn Sauce and Crisp French Fries

FEEADR—R+ 7—F4Fa—27 EARNVIMPEDY Yy b 4,000
La cotelette d’agneau rotie a 'artichaut.
Roasted Lamb Chop with Artichoke

TAXNR=A 4,800
La bouillabaisse de Marseille.
Bouillabaisse : Traditional Provengal fish stew from Marseille.

H R v 4,800
Le cassoulet.
Slow-cooked Casserole of White Beans with Meat, Pork Sausages, Duck Confit



SIDE MENU

YA FPRA=2—

774 FKR7 b
Les pommes frites.
French Fries

RNVTF 4 zDANE—FHE
Le beurre salé “Bordier”.
“Bordier” Salted Butter

CHEESE

F— =

F—XDEY HbY GEE
L’assiette fromages.
Assorted Cheese Plate (Assort of 3)

F—ADEY FbY (5EH)
L’assiette fromages.
Assorted Cheese Plate (Assort of 5)

650

500

2,000

3,000



DESSERT
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77Vay bEINIFaAaDINT 4 —2
Le mille-feuille chocolat aux abricots.

Apricot and Milk Chocolate Mille-feuille :
Layers of milk chocolate cream and rum-scented apricot compote.

FvyyFaagyvhk z¥RAOEFD
La tarte chocolat a I’orange aux épices.
Orange Chocolate Tart with Spices :

Orange and chocolate tart with subtle clove and ginger, and fresh marinated orange.

EAZFAZ)—2nlbtayKR—1rF=)— E-VIVRFER
La creme a la pistache aux cerises garni du sorbet biére.

Pistachio, Cherry and Beer Dessert :
Rich pistachio cream with cherry compote, cherry beer sorbet on the side.

MR ELHEDYa -7 —F
Le gateau fraise et chantilly au thé Earl Grey.

Strawberry and Earl Grey Shortcake :
Earl Grey sponge cake with Hokkaido cream and fresh strawberries,
presented in a lighter, modern style with varied textures.

7 AR DT

La glace.
Ice Cream

1,000

1,000

1,300

1,300

800



